£25.99
3 COURSES

STARTERS

Chef’s Soup of the day

Served with warm artisan bread.

Chicken and herb terrine
Served with golden beetroot piccalilli and toasted baguette.

Thai crab cakes
Served with sweet chilli sauce and rocket leaves.

Garlic and herb baked camembert
Caramelised balsamic onions, roasted garlic and toasted baguette.

MAIN COURSE DESSERTS

80z sirloin steak with £3 supplement e Eton mess

Served with tender stem broccoli, grilled tomato, Strawberries, crushed meringues laced with
flat mushroom thick cut chips & onion rings berry coulis, and whipped cream.

8 Oz Maple glazed Gammon

steak, egg, pineapple
Served with thick cut chips & battered onion rings honeycomb Sundae

e Chocolate brownie &

21-day aged beef burger

with bacon & cheese

Served with burger garnish in a brioche bun,
coleslaw & thick cut chips

 Sticky toffee pudding

Served Vanilla ice cream

Sweet potato, spinach & » Black forest cheesecake
chickpea curry - Served with Chantilly & wild berry compote

Served with basmati rice, naan bread,
mango chutney

Battered Haddock and chips ’ews
Battered Haddock served with rustic thick ?m

cut chips, mushy peas and tartare sauce
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